













































　　　　　  CKD 等栄養食事指導
北海道文教大学人間科学部健康栄養学科


















































































































































































































































































































































































































༊ศ ᩱ⌮ྡ 㣗ရྡ ౑⏝㔞䠄䡃䠅 ⾲䠍 ⾲䠎
䡃 䡃 䡃䞉䛯䜣䜁䛟㉁ྜィ 䠙 14.7 ༢఩ 䞉䛯䜣䜁䛟㉁ྜィ 䠙 44.1 g 䞉䜶䝛䝹䜼䞊ྜィ 䠙 1827kcal 䞉㣗ሷ┦ᙜ㔞ྜィ 䠙 4.1g
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表2　「改良型食事記録表」 䜶䝛䝹䜼䞊㻔㼗㼏㼍㼘㻕 䛯䜣䜁䛟㉁䠄䡃䠅 䜶䝛䝹䜼䞊㻔㼗㼏㼍㼘㻕 䛯䜣䜁䛟㉁䠄䡃䠅 䜶䝛䝹䜼䞊㻔㼗㼏㼍㼘㻕 䛯䜣䜁䛟㉁䠄䡃䠅 䜶䝛䝹䜼䞊㻔㼗㼏㼍㼘㻕 䛯䜣䜁䛟㉁䠄䡃䠅䝖䞊䝇䝖 㣗䝟䞁 㻢㻜 㻞 㻜㻚㻤䛔䛱䛤䝆䝱䝮㻔ప⢾䠅 㻝㻚㻜㻜㻠㻜㻞䝞䝍䞊 㻝㻚㻜㻣㻠㻣䝇䜽䝷䞁䝤䝹䜶䝑䜾 㭜䚷༸ 㻞㻜㻡䚷䚷䚷䚷 ∵䚷ங䠄ᬑ㏻䠅 㻥㻚㻜㻜㻝᳜≀Ἔ 㻜㻞㻞䝞䝍䞊 㻜㻜㻞㻟㣗䚷ሷ 㻜㻚㻞 㻜㻚㻞䝭䝙䝃䝷䝎 䝁䞊䞁䠄䝩䞊䝹⨁䠅 㻞㻚㻜㻜㻞䝬䝑䝅䝳䝹䞊䝮 㻞㻜 㻜㻚㻢䛝䜕䛖䜚 㻝㻚㻜㻜㻟䝺䝍䝇 㻝㻚㻜㻜㻟䝬䝶䝛䞊䝈䠄༸㯤䠅 㻠㻚㻜㻠㻚㻜㻜㻜㻝㻡㻝∵㻌ங ∵䚷ங䠄ᬑ㏻䠅 㻝㻚㻝㻜㻜㻝 㻜㻚㻝௜ຍ㣗 ୸ᆺ䝙䝳䞊䝬䜽䝖䞁䝡䝇䜻䞊 㻝㻤㻚㻢 㻝㻜㻜 㻜㻚㻡䝏䜻䞁䝷䜲䝇 䛤䛿䜣 㻝㻢㻜 㻝㻚㻟㭜⫗䠄ⱝ㭜䞉䜒䜒䠅 㻝㻡㻝䛯䜎䛽䛞 㻝㻚㻜㻡㻝䜾䝸䞁䝢䞊䝇 㻜㻟㣗䚷ሷ 㻜㻚㻡 㻜㻚㻡䛣䛧䜗䛖 㻜㻚㻜㻝䝖䝬䝖䜿䝏䝱䝑䝥 㻟 㻟 㻜㻚㻝᳜≀Ἔ 㻜㻡㻡䛚䜂䜗䛖䛾䝮䝙䜶䝹 䛚䜂䜗䛖䠄䜂䜙䜑䠅 㻞㻜㻟䚷 ᑠ㯏⢊䠄ⷧຊ⢊䠅 㻟 㻜㻚㻝䝞䝍䞊 㻟㻟㻡䛔䜣䛢䜣䝋䝔䞊 䛥䜔䛔䜣䛢䜣 㻞㻚㻜㻜㻟᳜≀Ἔ 㻜㻝㻝䝇䞊䝥↻ 䛨䜓䛜䛔䜒 㻡㻜 㻜㻚㻟䛻䜣䛨䜣 㻜㻡㻝䛥䜔䛘䜣䛹䛖 㻝㻚㻜㻡䝁䞁䝋䝯䠄஝⇱䠅 㻝 㻠㻚㻜㻝㻚㻜䝣䝹䞊䝒⨁ 䜏䛛䜣䠄⨁ワ䠅 㻢㻜 㻜㻚㻝⻤䛛䛡 ⢊䛒䜑 㻞㻡 㻝㻜㻜䝁䞊䝠䞊 䜲䞁䝇䝍䞁䝖䝁䞊䝠䞊 㻟 㻝㻜 㻜㻚㻠䚷䚷 ゅ◁⢾ 㻜㻠㻜㻝௜ຍ㣗 䝙䝳䞊䝬䜽䝖䞁䝥䝏䝊䝸䞊 㻞㻡 㻡㻜 㻜䛤䛿䜣 䛤䛿䜣 㻝㻢㻜 㻝㻚㻟ᥭ䛢ฟ䛧㇋⭉ 䛸䛖䜅䠄䛝䛼䛤䛧䠅 㻟㻚㻝㻜㻤䛛䛯䛟䜚⢊ 㻡᳜≀Ἔ 㻜㻣㻣䛛䛡䛒䜣 䛰䛧Ồ 㻥㻜◁㻌⢾ 㻤㻞䜏䜚䜣 㻟 㻢䛧䜗䛖䜖䠄ཱྀ⃰䠅 㻣 㻝㻚㻝㻢㻚㻜㻣䛛䛯䛟䜚⢊ 㻟ᥭ䛢㔝⳯ῧ䛘 䛺䚷䛩 㻝㻚㻜㻜㻟䜶䝸䞁䜼 㻞㻜 㻜㻚㻢䜸䜽䝷 㻜㻤᳜≀Ἔ 㻜㻢㻢䛚ᾐ䛧 䜋䛖䜜䜣䛭䛖 㻟㻚㻜㻜㻠䛰䛧Ồ 㻞䛧䜗䛖䜖䠄ཱྀ⃰䠅 㻞 㻟㻚㻜㻞㻚㻜㻞䝺䝰䞁ₕ䛡 䛛䚷䜆 㻝㻚㻜㻜㻟䝺䝰䞁 㻜㻜㻝㣗䚷ሷ 㻜㻚㻞 㻜㻚㻞௜ຍ㣗 䜹䝇䝔䝷 㻡㻜 㻝㻚㻜㻝㻚㻟㻜㻢㻝㻠㻚㻣 㻜㻚㻠 㻝㻚㻟 㻤㻚㻟 䇷 㻜㻚㻞 䇷 㻜㻚㻠 䇷 㻡㻚㻣 䇷 㻜㻚㻡 䇷㻝㻡㻜 㻝㻡㻜 㻡㻜 㻟㻜 䇷 ༢఩ᩘ 䇷 ༢఩ᩘ 䇷 ༢఩ᩘ 䇷 ༢఩ᩘ 㣗ሷ┦ᙜ㔞ྜィ㻣㻜㻡 㻢㻜 㻢㻡 㻞㻠㻥 㻝㻣㻡 㻜㻚㻝 㻟㻞㻟 㻜㻚㻝 㻝㻤㻤 㻝㻚㻥 㻞㻡㻜 㻜㻚㻞 㻠㻚㻝䞉䛯䜣䜁䛟㉁ྜィ䚷䠙 㼓㻥㻚㻜㻡఩༢㻜㻚㻣㻝 䞉䜶䝛䝹䜼䞊ྜィ 㻞㻜㻝㻡 㼗㼏㼍㼘 䞉㣗ሷ┦ᙜ㔞ྜィ 㻠㻚㻝
ᮅ㣗
䞉䛯䜣䜁䛟㉁ྜィ䚷





䡃 䡃 䡃 䡃 䡃
63CKD等腎臓病患者用「食事記録表」に関する一考察（第二報）
表3　「食品成分表」ᮅ᫨ኤ㛫㣗 ⊩❧ྡ 㣗ရ␒ྕ 㣗ရྡ 㔜㔞㻔㼓䠅 䜶䝛䝹䜼䞊㻔㼗㼏㼍㼘㻕 䛯䜣䜁䛟㉁㻔㼓㻕 㣗ሷ┦ᙜ㔞㻔㼓㻕ᮅ㣗 㻣㻚㻜㻠㻚㻡㻢㻡㻝㻜㻢䞁䝟㣗䚷䠹㢮䞁䝟䠷䚷䛞䜐䛣㻢㻞㻜㻝㻜䝖䝇䞊䝖 㻜㻚㻜㻝㻚㻜㻥㻟㻜㻞ᗘ⢾ప䚷䝮䝱䝆䚷䛤䛱䛔㻠㻝㻜㻣㻜 㻜㻚㻜㻝㻚㻜㻢㻣㻜㻝䞊䝍䝞⏝౑୙ሷ㣗䚷䠅㢮䞊䝍䝞䠄㻤㻝㻜㻠㻝 㻞㻚㻜㻞㻚㻢㻢㻣㻜㻡⏕䚷༸඲䚷༸㭜㻠㻜㻜㻞㻝䜾䝑䜶䝹䝤䞁䝷䜽䝇 㻝㻟㻜㻜㻟 䠘∵ஙཬ䜃ங〇ရ䠚䠄ᾮ≧ங㢮䠅䚷ᬑ㏻∵ங 㻝㻜 㻣 㻜㻚㻟 㻜㻚㻜㻜㻚㻜㻜㻚㻜㻤㻝㻞Ἔྜㄪ䚷䠅㢮⬡Ἔ≀᳜䠄㻢㻜㻜㻠㻝 㻜㻚㻜㻜㻚㻜㻟㻞㻟䞊䝍䝞⏝౑୙ሷ㣗䚷䠅㢮䞊䝍䝞䠄㻤㻝㻜㻠㻝 㻞㻚㻜㻜㻚㻜㻜㻞㻚㻜ሷ㣗䠅㢮ሷ㣗䠄䠚㢮ᩱ࿡ㄪ䠘㻞㻝㻜㻣㻝䝭䝙䝃䝷䝎 㻜㻢㻝㻤㻜 䠄䛸䛖䜒䜝䛣䛧㢮䠅䚷䝇䜲䞊䝖䝁䞊䞁䚷⨁ワ䚷䝩䞊䝹䜹䞊䝛䝹䝇䝍䜲䝹 㻞㻜 㻝㻢 㻜㻚㻡 㻜㻚㻝㻞㻚㻜㻣㻚㻜㻟㻜㻞ワ⨁↻Ỉ䚷䝮䞊䝹䝳䝅䝑䝬㻟㻟㻜㻤㻜 㻜㻚㻜㻟㻚㻜㻠㻜㻟⏕䚷ᐇᯝ䚷䜚䛖䜕䛝㻡㻢㻜㻢㻜 㻜㻚㻜㻞㻚㻜㻠㻜㻟⏕䚷ⴥ⌫⤖䚷ᇵ᱂⪔ᅵ䚷䝇䝍䝺䚷䠅㢮䝇䝍䝺䠄㻞㻝㻟㻢㻜㻝㻣㻜㻠㻟 䠘ㄪ࿡ᩱ㢮䠚䠄䝗䝺䝑䝅䞁䜾㢮䠅䝬䝶䝛䞊䝈䚷༸㯤ᆺ 㻝㻡 㻝㻜㻟 㻜㻚㻠 㻜㻚㻟㻝㻚㻜㻟㻚㻟㻣㻢㻜㻜㻝ங∵㏻ᬑ䚷䠅㢮ங≧ᾮ䠄䠚ရ〇ங䜃ཬங∵䠘㻟㻜㻜㻟㻝ங∵ 㻜㻚㻜㻡㻚㻜㻜㻜㻝㻢㻚㻤㻝䞊䜻䝇䝡䞁䝖䜽䝬䞊䝳䝙㻝㻜㻜㻜㻜㻜㼁䞊䜻䝇䝡䞁䝖䜽䝬䞊䝳䝙ᆺ୸᫨㣗 䝏䜻䞁䝷䜲䝇 㻜㻝㻜㻤㻤 䛣䜑䚷䠷Ỉ✄䜑䛧䠹䚷⢭ⓑ⡿䚷 㻜㻚㻜㻜㻚㻠㻥㻢㻞㻜㻢㻝⡿䛱䜛䛖㻝㻝㻞㻞㻠 䠘㫽⫗㢮䠚䛻䜟䛸䜚䚷䠷ⱝ㭜⫗䠹䚷䜒䜒䚷⓶䛺䛧䚷⏕ 㻝㻡 㻝㻥 㻞㻚㻥 㻜㻚㻜㻜㻚㻜㻞㻚㻜㻢㻡㻝⏕䚷ⱼ䜣䜚䚷䛞䛽䜎䛯䚷䠅㢮䛞䛽䜎䛯䠄㻟㻡㻝㻢㻜 㻜㻚㻜㻝㻚㻜㻟㻟ワ⨁↻Ỉ䚷䝇䞊䝢䞁䝸䜾䚷䠅㢮䛖䛹䜣䛘䠄㻢㻞㻜㻢㻜 㻡㻚㻜㻜㻚㻜㻜㻡㻚㻜ሷ㣗䠅㢮ሷ㣗䠄䠚㢮ᩱ࿡ㄪ䠘㻞㻝㻜㻣㻝 㻜㻚㻜㻜㻚㻜㻜㻝㻜㻚㻜⢊䚷ྜΰ䚷䛖䜗䛧䛣䠚㢮ᩱ㎞㤶䠘㻡㻢㻜㻣㻝㻝㻣㻜㻟㻢 䠘ㄪ࿡ᩱ㢮䠚䠄䝖䝬䝖ຍᕤရ㢮䠅䝖䝬䝖䜿䝏䝱䝑䝥 㻟 㻠 㻜㻚㻜 㻜㻚㻝㻜㻚㻜㻜㻚㻜㻢㻠㻡Ἔྜㄪ䚷䠅㢮⬡Ἔ≀᳜䠄㻢㻜㻜㻠㻝 㻜㻚㻜㻡㻚㻢㻤㻟㻜㻟⏕䚷䛝䛴⓶䚷Ṫ㣴䚷䜑䜙䜂䠚㢮㨶䠘㻡㻟㻞㻜㻝䝹䜶䝙䝮䛾䛖䜗䜂䛚 㻜㻚㻜㻞㻚㻜㻝㻝㻟➼㻝䚷⢊ຊⷧ䚷䠹⢊㯏ᑠ䠷䚷䛞䜐䛣㻡㻝㻜㻝㻜 㻜㻚㻜㻜㻚㻜㻤㻟㻡䞊䝍䝞⏝౑୙ሷ㣗䚷䠅㢮䞊䝍䝞䠄㻤㻝㻜㻠㻝 㻜㻚㻜㻡㻚㻜㻣㻜㻟⏕䚷䜔䛦ⱝ䚷䜣䛢䜣䛔䜔䛥䚷䜑䜎䜣䛢䜣䛔㻜㻝㻜㻢㻜䞊䝔䝋䜣䛢䜣䛔 㻜㻚㻜㻜㻚㻜㻥㻝Ἔྜㄪ䚷䠅㢮⬡Ἔ≀᳜䠄㻢㻜㻜㻠㻝 㻜㻚㻜㻤㻚㻜㻤㻟㻜㻡⏕䚷ⱼሢ䚷䜒䛔䛜䜓䛨䠚㢮䜒䛔䠘㻣㻝㻜㻞㻜↻䝥䞊䝇 㻜㻚㻜㻝㻚㻜㻡㻡㻝⏕䚷䛝䜐⓶䚷᰿䚷䜣䛨䜣䛻䚷䠅㢮䜣䛨䜣䛻䠄㻠㻝㻞㻢㻜 㻜㻚㻜㻞㻚㻜㻞㻡⏕䚷䜔䛦ⱝ䚷䛖䛹䜣䛘䜔䛥䚷䠅㢮䛖䛹䜣䛘䠄㻜㻞㻜㻢㻜 㻠㻚㻜㻝㻚㻜㻞㻝䞁䝶䜲䝤ᙧᅛ䠅㢮䛧䛰䠄䠚㢮ᩱ࿡ㄪ䠘㻣㻞㻜㻣㻝䝣䝹䞊䝒⨁⻤䛛䛡 㻜㻣㻜㻟㻡 䠄䛛䜣䛝䛴㢮䠅䚷䛖䜣䛧䜕䛖䜏䛛䜣䚷⨁ワ䚷ᯝ⫗ 㻢㻜 㻟㻤 㻜㻚㻟 㻜㻚㻜㻜㻚㻜㻕㻜㻚㻜㻔㻡㻥㻡㻞䜑䛒⢊䚷䠅㢮⢾⢊䜣䛷䠄㻡㻝㻜㻟㻜 㻜㻚㻜㻠㻚㻜㻥㻟䞊䝠䞊䝁䝖䞁䝍䝇䞁䜲䚷䞊䝠䞊䝁䚷䠚㢮䜰䝁䝁䞉䞊䝠䞊䝁䠘㻢㻠㻜㻢㻝䞊䝠䞊䝁 㻜㻚㻜㻕㻜㻚㻜㻔㻥㻟㻜㻝⢾◁ゅ䚷⢾ᕤຍ䚷䠅㢮⢾◁䠄㻤㻜㻜㻟㻜 㻜㻚㻜㻜㻚㻜㻜㻡㻡㻞䞊䝸䝊䝏䝥䞁䝖䜽䝬䞊䝳䝙㻞㻜㻜㻜㻜㻜㼁䞊䝸䝊䝏䝥䞁䝖䜽䝬䞊䝳䝙ኤ㣗 䚷⡿ⓑ⢭䚷䠹䛧䜑✄Ỉ䠷䚷䜑䛣㻤㻤㻜㻝㻜䜣䛿䛤 㻜㻚㻜㻜㻚㻠㻥㻢㻞㻜㻢㻝⡿䛱䜛䛖 㻜㻚㻜㻥㻚㻟㻡㻠㻜㻤⭉㇋䛧䛤⤱䚷䠹㢮䛢ᥭἜ䞉⭉㇋䠷䚷䛪䛔䛰㻟㻟㻜㻠㻜⭉㇋䛧ฟ䛢ᥭ 㻜㻞㻜㻟㻠 䠘䛷䜣⢊䞉䛷䜣⢊〇ရ䠚䠄䛷䜣⢊㢮䠅䚷䛨䜓䛜䛔䜒䛷䜣⢊ 㻡 㻝㻣 㻜㻚㻜 㻜㻚㻜㻜㻚㻜㻜㻚㻜㻠㻢㻣Ἔྜㄪ䚷䠅㢮⬡Ἔ≀᳜䠄㻢㻜㻜㻠㻝 㻝㻚㻜㻟㻚㻜㻞㻜㻥䛧䛰ᕸ᪻䞉䛚䛴䛛䠅㢮䛧䛰䠄䠚㢮ᩱ࿡ㄪ䠘㻝㻞㻜㻣㻝䜣䛒䛡䛛 㻜㻚㻜㻕㻜㻚㻜㻔㻤㻞⢾ⓑୖ䚷⢾㌴䚷䠅㢮⢾◁䠄㻟㻜㻜㻟㻜㻝㻢㻜㻞㻡 䠘䜰䝹䝁䞊䝹㣧ᩱ㢮䠚䠄ΰᡂ㓇㢮䠅䜏䜚䜣䚷ᮏ䜏䜚䜣 㻟 㻣 㻜㻚㻜 㻜㻚㻜㻜㻚㻝㻡㻚㻜㻡㻣䜖䛖䜗䛧䛱䛟䛔䛣䠅㢮䜖䛖䜗䛧䠄䠚㢮ᩱ࿡ㄪ䠘㻣㻜㻜㻣㻝㻜㻞㻜㻟㻠 䠘䛷䜣⢊䞉䛷䜣⢊〇ရ䠚䠄䛷䜣⢊㢮䠅䚷䛨䜓䛜䛔䜒䛷䜣⢊ 㻟 㻝㻜 㻜㻚㻜 㻜㻚㻜㻜㻚㻜㻟㻚㻜㻣㻜㻟⏕䚷ᐇᯝ䚷䛩䛺䚷䠅㢮䛩䛺䠄㻝㻥㻝㻢㻜䛘ῧ⳯㔝䛢ᥭ 㻜㻚㻜㻢㻚㻜㻠㻜㻞⏕䚷䜼䞁䝸䜶䚷䠅㢮䛡䛯䜙䜂䠄㻡㻞㻜㻤㻜 㻜㻚㻜㻞㻚㻜㻞㻤⏕䚷ᐇᯝ䚷䝷䜽䜸㻞㻟㻜㻢㻜 㻜㻚㻜㻜㻚㻜㻡㻡㻢Ἔྜㄪ䚷䠅㢮⬡Ἔ≀᳜䠄㻢㻜㻜㻠㻝 㻜㻚㻜㻥㻚㻜㻤㻜㻠⏕䚷ᆒᖹᖺ㏻䚷ⴥ䚷䛖䛭䜣䜜䛖䜋㻣㻢㻞㻢㻜䛧ᾐ䛚 㻜㻚㻜㻜㻚㻜㻜㻞䛧䛰ᕸ᪻䞉䛚䛴䛛䠅㢮䛧䛰䠄䠚㢮ᩱ࿡ㄪ䠘㻝㻞㻜㻣㻝 㻟㻚㻜㻞㻚㻜㻝㻞䜖䛖䜗䛧䛱䛟䛔䛣䠅㢮䜖䛖䜗䛧䠄䠚㢮ᩱ࿡ㄪ䠘㻣㻜㻜㻣㻝 㻜㻚㻜㻞㻚㻜㻢㻜㻟⏕䚷䛝䜐⓶䚷᰿䚷䜆䛛㻤㻟㻜㻢㻜䛡ₕ䞁䝰䝺 㻜㻚㻜㻝㻚㻜㻡㻜㻝⏕䚷ᯝ඲䚷䞁䝰䝺䚷䠅㢮䛴䛝䜣䛛䠄㻡㻡㻝㻣㻜 㻞㻚㻜㻜㻚㻜㻜㻞㻚㻜ሷ㣗䠅㢮ሷ㣗䠄䠚㢮ᩱ࿡ㄪ䠘㻞㻝㻜㻣㻝 㻝㻚㻜㻝㻚㻟㻜㻢㻝㻜㻡䝷䝔䝇䜹䠚㢮ᏊⳫ⏕༙࿴䞉ᏊⳫ⏕࿴䠘㻥㻜㻜㻡㻝䝷䝔䝇䜹⥲䚷ྜ䚷ィ 㻞㻜㻥㻡 㻠㻤㻚㻠 㻠㻚㻢
























　「食事記録表」1,870 ± 124.4 kcal，「改良型
食事記録表」2,000 ± 3.0 kcal，「食品成分表」7）





















































































































㣗஦グ㘓⾲ ᨵⰋᆺ㣗஦グ㘓⾲ 㣗ရᡂศ⾲䛯䜣䜁䛟㉁䠄 g 䠅
䠄 g 䠅 䠄 kcal 䠅
䜶䝛䝹䜼䞊䠄kcal 䠅
図3　総エネルギー摂取量の比較 図4　栄養計算手法による摂取量の比較

















































































































4） Levey AS， Greene T， Beck GJ， et al． Dietary 
protein restriction and the progression of chronic 
renal disease: what have all of the results of the 
MDRD study shown ？ Modiﬁcation of Diet in 
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A Study of Food Intake Record for Kidney Disease Patients Including CKD
 ( Colonic Kidney Disease)　(2):
“Development and Revision of a Food Intake Record Compatible with Food Substitution Table for 
People with Kidney Disease”
YAMADA Michiko, YAMAMORI Emi, SUZUKI Yoko, AZAUMA Marina, 
TATEYAMA Rie, MIKI Ayako, KAMIOKA Misako and ASHIKAWA Shuji
Abstract: Nationally registered dieticians currently use the book Food Intake Record Compatible with Food 
Substitution Table for People with Kidney Diseases to ascertain the proper amount of protein, salt and energy 
intake in hospitals and authorized insurance-covered medical institutions. However as veriﬁed the former thesis, A 
Study of Food Intake Record for Kidney Disease Patients Including CKD (1), there were some problems in Food 
Intake Record, including extremely low protein while following the books guidelines.
Considering the current situation, some parts of the revised Food Intake Record were revised again. Moreover, a 
new method was devised to calculate protein, salt and energy intake.
The protein, salt and energy intake using the menu for patients with kidney diseases was calculated using the 
Revised Food Intake Record and the updated method. Two methods were used to prove the results. One is the 
nutritional calculation of the Food Intake Record Compatible with Food Substitution Table for People with 
Kidney Disease using the former Food Intake Record (Hereinafter, referred to as Food Intake Record) and the 
updated method. The other method uses the Revised Food Intake Record and the updated method. In addition, The 
Standard Tables of Food Composition in Japan 2015 the Seventh Revised version was used as a comparison table. 
 The protein and energy intake calculated using the Revised Food Intake Record and the updated method 
was close to the intake calculated using the Standard Tables of Food Composition in Japan. As a result, the Food 
Intake Record Compatible with Food Substitution Table for People with Kidney Disease using the Revised Food 
Intake Record and the updated method were proven to be effective.
Keywords: Kidney disease including CKD, Food Substitution Table for People with Kidney Diseases, Food Intake 
Record for People with Kidney Diseases, Protein intake of kidney disease patients including CKD, 
Nutrition and dietary counseling for CKD
